A. G. Karlson and Wm. H. Feldman, The Mayo Foundation, Rochester, Minnesota. One tonsil from each of 47 swine with gross lesions of tuberculosis was examined; fourteen yielded avian tubercle bacilli. From thirteen, a rapidly-growing saprophytic acid-fast microorganism was isolated. A similar number of tonsils of grossly nontuberculous swine yielded avian tubercle bacilli in eight cases; saprophytes were recovered from eleven.
The studies indicate that the twentyfour strains of saprophytic acid-fast bacilli are identical. They cally, for 4 to 5 days at 370C. in 1.0% and 1.5% glucose extract broth. The cultures were then analysed quantitatively for residual reducing sugar, for volatile and non-volatile acids, and for alcohol.
A. polymyxa appears to utilize glucose more rapidly and completely than A. macerans. Volatile and nonvolatile acids appear to accumulate more extensively in the A. macerans cultures. Alcohol was found in larger quantities in the A. polymyxa cultures.
Thus, the results indicate that the College.
The effect of working butter on the growth of bacteria has been reported previously. As judged by the rate of growth, time of appearance of defects, changes in pH of butter serum and changes in the acidity of fat of butter, organisms are more active in underworked than in thoroughly worked butter.
Recently the effect of reworking butter on the growth of bacteria was studied in an attempt to The amino-acid requirements of three species of heterofermentative lactic acid bacteria L2, Lactobacillus mannitopoeus; L4, Lactobacillus buchneri; L5, Lactobacillus lycopersici were determined on the basis of optimum acid production in a basal medium containing glucose, thiamin, riboflavin, sodium acetate and inorganic salts including ammonium sulfate. Nineteen amino-acids, those present in hydrolyzed casein with the exception of hydroxyglutamic acid, were used in the investigation. When all nineteen amino acids were added to the medium growth was luxuriant. When each amino-acid was omitted singly and the remaining eighteen added, acid production and growth was retarded in each case with the exception of glycine, proline, hydroxyproline, leucine and isoleucine, also tryptophane for culture LA. When both leucine and isoleucine were removed acid production was not optimum. Leucine and isoleucine are replaceable, i.e. one of the two is needed but not both. The group consisting of glycine, proline, hydroxyproline and either leucine or isoleucine could be omitted with little change in growth. The remaining fifteen amino acids, alanine, valine, glutamic acid, aspartic acid, phenylalanine, tyrosine, threonine, methionine, tryptophane (L4 an exception), cystine, serine, arginine, lysine and histidine are influential on acid production, though histidine is less effective than the others. This is the first case which has come to the authors' attention in which threonine is needed by bacteria. During an investigation of diseases of wild animals that has covered a period of eight successive years, tularemia has been studied in two species of rabbits, the snowshoe hare (Lepus americanus-phaeonotus) and the cottontail rabbit (Sylvilagus floridanusmearnsi) on the Lake Alexander Area in Minnesota. Evidence has been adduced which indicates that the snowshoe hare, unlike the cottontail rabbit, is usually highly resistant to tularemia. The evidence is based on the epizootiology, pathology, immunology, and symptomatology of the disease in naturally infected snowshoe hares, and on characteristics of the organisms isolated from that species. In the period of the study, the incidence of infection in vectors of the disease became so great that cottontail rabbits on the Area were exterminated by tularemia; yet the snowshoe hares, which were more heavily infested by the vectors, did not sufer appreciable losses from this disease. There is little information about the phenomenon of heat evolution during the decomposition of plant materials and most measurements made up to the present have been confined to the determination of temperature rise. In an effort to make quantitative measurements an adiabatic fermentation calorimeter has been constructed. It consists of a vacuum flask capable of holding approximately 40 grams of material immersed in a bath the temperature of which is controlled by the temperature of the fermenting material inside. Two 2-junction thermopiles, one each in flask and bath, respectively, are connected directly to a galvanometer, the reflected beam from the mirror of which is focused on a photoelectric cell. Any deflection of the beam caused by an increase in temperature in the flask operates a relay switching on two knife heaters in the bath. The temperature in the flask is measured potentiometrically with a second thermocouple. The water equivalent of the calorimeter is determined by generating a known amount of heat electrically in a small resistance coil permanently in place in the calorimeter. Aeration is provided by passing air through a long copper coil in the bath and the air is saturated at that temperature by passage through a wet bead tower also immersed in the bath. 
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